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fectionery product provided with a coating having a mar- 
bled appearance and methods of preparing the same. 
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Description 

FIELD OF THE INVENTION 

5 The present invention relates a coating for confectionery or ice cream, more particularly to a coating having a mar- 
bled appearance. 

BACKGROUND OF THE INVENTION 

10 It has not been possible heretofore to produce chocolate coatings having a marbled appearance formed from two 
layers of chocolate, principally because there is only a very short time period within which the second layer must be 
applied to the first layer in order to achieve satisfactory adherence. The chocolate layers are usually applied in liquid 
form either by spraying, pouring or dipping in a cold environment and very soon after the first layer has been applied 
(less than 30 seconds), it glazes over to form a frost of condensation which prevents the second liquid layer from adher- 

15 ing. 

We have now devised methods of obtaining coatings having a marbled appearance which coating material may be 
not only chocolate but also non-aerated ice cream mixes or mixes of similar composition, sorbets, water ices and fruit 
purees as well as confectionery or ice cream products having a coating made of any of the above materials formed from 
two layers whereby the second layer adheres satisfactorily to the first layer. 
20 In this invention, "marbled appearance" as hereinafter used means a random or regular surface pattern of more 
than one shape or colour. For instance, it may include patterns or appearances such as marbled, mottled, hued, varie- 
gated, dappled, clouded, drizzle, grizzle, splattered, blown, striped, spotted, speckled, striated, veined or flecked, etc. 

SUMMARY OF THE INVENTION 

25 

According to the present invention there is provided a coating having a marbled appearance suitable for a confec- 
tionery or ice cream product. 

The present invention also provides a confectionery or ice cream product provided with a coating having a marbled 
appearance. 

30 

DETAILED DESCRIPTION OF THE INVENTION 

The coating is prepared from a coating material which may be chocolate, or a water-based material such as creamy 
mixes, non-aerated ice cream mixes, sorbets, water ices or fruit purees. 
35 Preferably, the coating consists of more than one type of coating material, for instance, a material of two different 
colours. Advantageously, the coating is formed from two layers of coating material. The layers may be continuous or dis- 
continuous. 

Particularly attractive coatings may have the appearance of a dipped bar with a generally linear marbled effect, a 
blown bar with a less linear marbled effect, drizzle with a roughly continuous stripe or random spots, or splatter with a 

40 roughly discontinuous stripe. 

When the coating is a chocolate coating, it preferably consists of more than one type of chocolate, especially two 
types of chocolate. Advantageously, the chocolate coating is formed from two layers of chocolate. The chocolate layers 
may be continuous or discontinuous. Preferably, the layers of the chocolate coating formed from two layers of chocolate 
are formed from different chocolates and more especially from chocolates of different colours, e.g. plain chocolate, milk 

45 chocolate or white chocolate. Coatings in which one layer consists of either milk or plain chocolate and the other layer 
consists of white chocolate are the most interesting visually because there may be a marked contrast between the milk 
or plain chocolate and the white chocolate. Each layer of chocolate has a thickness of from, for example, 0.1 to 2mm, 
preferably from 0.25 to 1 .5mm and especially from 0.5 to 1 .0mm. 

The chocolate may be, fa instance, ordinary chocolate according to accepted regulations or it may be a fat con- 

so taining confectionery compound material containing sugar, milk derived components, and fat and solids from vegetable 
or cocoa sources in differing proportions having a moisture content less than 10%, more usually less than 5% by 
weight. The fat-containing material may be a chocolate substitute containing direct cocoa butter replacements, 
stearines, coconut oil. palm oil, butter or any mixture thereof; nut pastes such as peanut butter and fat; praline; confec- 
tioner's coatings used for covering cakes usually comprising chocolate analogues with cocoa butter replaced by a 

55 cheaper non-tempering fat; or "Caramac" sold by Nestl6 comprising non-cocoa butter fats, sugar and milk. 

When the coating is a water-based material, it may be a water-based creamy mix, a non-aerated ice cream mix 
without overrun, a coloured or flavoured sorbet, water ice or fruit puree of a suitable viscosity provided there were no 
fibrous pieces of significant size present. The water-based creamy mix contains at least 10% water, more usually at 
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least 25% by weight water, preferably from 30 to 70% and more preferably from 35 to 60% by weight water together with 
from, for instance, 2.5 to 10% cream, 15-25% white chocolate, sugar and emulsrfiers, optionally with colouring material. 

The confectionery or ice cream product which is coated with the coating having a marbled appearance may be, for 
instance, ice cream or rt may be any other confectionery product which may conventionally be coaled with chocolate or 

5 other materials, e.g. praline, cake, fondant or other filling. 

The present invention also provides a process for preparing a coating having a marbled appearance which com- 
prises laying strips of liquid coating material across a mould, modifying the surface or configuration of the strips and 
solidifying the coating material. 

The mould used may be a conventional confectionery mould such as a polycarbonate mould having the appropriate 

10 design. The strips of coating material may be laid, preferably in a random manner on the mould, by means of one or 
more nozzles through which the coating material flows. The diameter of the openings of the nozzles may be from 1 to 
4mm and preferably from 2 to 3mm. The strips may consist of only one type of coating material but preferably consist 
of two types of coating material. The surface or configuration of the strips may be modified by either an air stream blow- 
ing onto the surface or by dragging one or more probes across the surface to give random or sneaked effects forming 

15 surface impressions. Following the modification of the surface or configuration of the strips, and preferably before any 
significant degree of solidification of the strips occurs, the mould may be filled with an appropriate coating material and 
afterwards shelled by conventional confectionery techniques. Finally, a filling, e.g. ice cream, and if desired, a stick may 
be added. Alternatively, two corresponding halves of the strips may be joined together with or without a seal: the filling, 
e.g. ice cream, and if desired, a stick may be added before or after joining the two halves. 

20 The present invention also provides a process for preparing a confectionery or ice cream product provided with a 
coating having a dipped generally linear marbled appearance formed from two coating materials which comprises 
applying two coating materials simultaneously onto the confectionery or ice cream product by dipping, enrobing or 
spraying to coat the confectionery or ice cream product with a layer of coating of the two different coating materials 
simultaneously and solidifying the coating. 

25 One process for preparing a confectionery or ice cream product provided with a coating having a dipped generally 
linear marbled appearance formed from two coating materials comprises dosing two coating materials simultaneously 
into a container, and then dipping the confectionery or ice cream product into the container to coat the confectionery or 
ice cream product with a layer of coating of the two different coating materials simultaneously, withdrawing the coated 
confectionery or ice cream product from the container and solidifying the coating. 

30 A confectionery or ice cream product with a chocolate coating having a blown marbled appearance may be pre- 
pared by a modification of the process for preparing a confectionery or ice cream product with a coating having a dipped 
generally linear marbled appearance by blowing air across the coated confectionery or ice cream product, e.g. if the 
coating is applied by dipping as the coated confectionery or ice cream product exits the container and solidifying the 
coating. The air may be, for example, compressed air. 

35 Preferably, the container has a shape that closely follows the contour and volume of the confectionery or ice cream 
product. The two coating materials are preferably dosed through the bottom of the container. The first coating material 
advantageously differs from the second coating material, e.g. if the coating material is chocolate, one chocolate is plain 
or milk and the other is white. Various ratios of the two chocolate layers may be used to achieve different effects. If the 
coating materials are water-based coatings, they may be of different colours. 

40 The present invention also provides a process for preparing a confectionery or ice cream product with a coating 
having a drizzle appearance with a roughly continuous stripe formed from two layers of coating material which com- 
prises applying a first coating material to the confectionery product by enrobing, spraying or dipping to coat the confec- 
tionery product with a first layer of coating material, and then projecting a continuous stream of a second coating 
material randomly past the coated confectionery product and solidifying the coating. 

45 One example of a process for preparing a confectionery or ice cream product with a coating having a drizzle 
appearance with a roughly continuous stripe formed from two layers of coating material comprises dipping the confec- 
tionery or ice cream product into a first coating material within a container to coat the confectionery or ice cream prod- 
uct, withdrawing the coated confectionery or ice cream product from the container and then projecting a continuous 
stream of a second coating material randomly past the coated confectionery product and solidifying the coating. 

so The present invention also provides a process for preparing a confectionery product with a coating having a splatter 
appearance with a roughly discontinuous stripe formed from two layers of coating material which comprises applying a 
first coating material to the confectionery product by enrobing, spraying or dipping to coat the confectionery product with 
a first layer of coating material, and then projecting a discontinuous stream of a second coating material randomly past 
the coated confectionery product by interrupting the flow of the second coating material and solidifying the coating. 

55 In the above processes for preparing a confectionery product with a coating having a drizzle or a splatter appear- 
ance, the projection of the continuous or discontinuous stream of the second coating material may be carried out by 
moving spray nozzles or by means of centrifugal force of a spinning device. The nozzles may be operated by a pump 
generating a pressure of from, e.g. 50 to 150psi, and preferably from 75 to 125psi. The second coating material may be 
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fed on to the upper surface of the spinning device. The spinning device is preferably a disc. The disc is preferably ellip- 
tical in shape and the flat surface may advantageously be inclined from the horizontal, e.g. up to 30° and preferably from 
5 to 25°. 

In one advantageous embodiment of the present invention, a confectionery product with a coating having the 
5 appearance of either stripes or spots may be obtained by applying a first coating material to the confectionery product 
by enrobing, spraying or dipping to coat the confectionery product with a first layer of coating material, and then passing 
the confectionery product between the opposing faces of a pair of spinning discs from which are projected streams of 
a second coating material by centrifugal force onto the coated confectionery product, and then solidifying the coating. 
The second coating material may be applied to the spinning discs by pumping the coating material through tubing, e.g. 
w stainless steel, onto the spinning discs. 

The spinning discs may be made of stainless-steel. They may be circular or elliptical and may be of various sizes. 
It is possible for one disc to have a different shape or size to the other disc of the pair. The discs are preferably inclined 
to one another, e.g. up to an angle of 45° and preferably from 25° to 35° to the axis of conveyance of the confectionery 
product. Advantageously, the inclination is such that the edges of the discs downstream of the direction of conveyance 
is of the confectionery product are closer than the edges of the discs upstream of the direction of conveyance of the con- 
fectionery product. 

The discs are preferably mounted facing the front and rear center of the bars. The bar may be passed, for example, 
vertically or horizantally between the discs. The spinning of the discs may be achieved, for instance, by a variable drive 
motor for each disc or one or more motors and a timing belt. The design on the confectionery product may be controlled 

20 by the speed of the spinning discs. The speed of the discs is preferably at least SOrpm and may be up to 2500rpm or 
more, depending on the space constraints dictated by the machine the product is to be made on. The speed of the disc 
which produces stripes or spots is a function of the distance between the disc and the product to be coated. The spin- 
ning discs may be mounted inside a jacketed tank heated to from 35° to 45°C by circulating heated water. The tank is 
conveniently made of stainless steel. The heated jacket enables the excess coating material that has been projected by 

25 centrifugal force from the spinning discs, after coating the confectionery product with the second coating material, to hit 
the inside of the tank in a liquid form and then exit the tank for recirculation. 

In a further advantageous embodiment of the present invention, a confectionery product with a coating having the 
appearance of either stripes or spots may be obtained by applying a first coating material to the confectionery product 
by enrobing, spraying or dipping to coat the confectionery product with a first layer of coating material, and then passing 

30 the confectionery product vertically past a spinning hollow vessel provided with at least one lateral aperture from which 
are projected one or more streams of a second coating material by centrifugal force onto the coated confectionery prod- 
uct, and then solidifying the coating. The hollow vessel may be provided with an upper opening through which the sec- 
ond coating material may be fed by pumping the coating material through tubing, e.g. stainless steel, into the opening. 
During the spinning, the coating floods the and covers the inner wall of the hollow vessel. The lower end of the hollow 

35 vessel is provided with a central opening mounted on a spindle with a hollow shaft through which excess coating passes 
conveniently for collection and recirculation. The hollow vessel may be, for example, cup shaped, mushroom shaped or 
cylindrical shaped. 

A similar effect to that provided by the pair of spinning discs projecting the second coating onto the confectionery 
product having a first layer of coating may be created using a high pressure jet of second coating impinging upon a 

40 static profiled surface from which the coating is sprayed onto the confectionery product. The high pressure jet may be 
produced by means of, for example, a high pressure gun provided with a nozzle having a diameter of from 0.05 to 4mm 
and preferably from 0.1 to 0.25mm. A simple valve may be used to stop and start the jets. The pressure is conveniently 
from 20 to 100bar, preferably from 40-70bar and more preferably from 45-65bar. The static profiled surface preferably 
has a sharp edge and advantageously the sharp edge is adjustable about a horizontal axis in order to aim the jet. This 

45 process could reduce or eliminate the need for recirculation of the coating material, particularly if there is a requirement 
to spray two different coating materials at the same time, or if the primary coating was still dripping at the point of the 
second coating application. 

In all the above processes for preparing a confectionery or ice cream product with a chocolate coating having a 
marbled appearance, the chocolate used may be tempered or untempered chocolate, is liquid, and the temperature 
50 may be from 28° to 60°C, preferably from 35° to 45°C. 

In all the above processes for preparing a confectionery or ice cream product with a water-based coating having a 
marbled appearance, the temperature of usage of the water-based material is preferably such that its viscosity is similar 
to that of liquid chocolate used for coatings and may be, for instance, from -3°C to +40°C. 

55 EXAMPLES 

The following Examples further illustrate the present invention. 
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Example 1 

The accompanying Figure 1 illustrates an ice cream bar coated with white and milk chocolate having a marbled 
appearance. The coating is made in two halves in a mould of polycarbonate whereby each half is made by laying 0.5mm 

5 strips of liquid white and milk chocolate randomly across the mould using movable nozzles whose openings have a 
diameter of 2mm. An air stream blown onto the strips to modify the surface configuration. The chocolate is shelled out 
by immediately adding liquid chocolate to completely fill the mould, followed by vibrating to remove air bubbles. The 
mould is then inverted with further vibration to create a shell of total thickness of 1.5 to 2mm. The two halves of the 
mould are the brought together in such a way that the chocolate shells join together to form a hollow sealed 3D shape. 

10 The hollow shape is cooled, and removed from the mould to be placed into a holding device. A probe is used to create 
a hole at one end of the hollow shell, such that liquid ice cream at -2.5°C can be injected into the centre. A stick is 
added, sealed into place with chocolate and the whole product is finally cooled at -35°C to freeze the ice cream. 

Example 2 

15 

The accompanying Figure 2 illustrates an ice cream bar coated with white and milk chocolate having a dipped 
appearance. The ice cream bar is dipped into a container having a shape that closely follows the the contour and vol- 
ume of the ice cream bar. The coating in the container consists of two different chocolates, viz. white chocolate and milk 
chocolate. The two chocolates are dosed simultaneously, through the bottom of the container. The coating, consisting 
20 of the two chocolates is then allowed to solidify. 

Example 3 

The accompanying Figure 3 illustrates an ice cream bar coated with white and milk chocolate having a blown 
25 appearance. A similar procedure to that described in Example 2 is followed except that as the ice cream exits the con- 
tainer, coated with the white and milk chocolates simultaneously, compressed air is blown across the coated ice cream 
product. 

Example 4 

30 

The accompanying Figure 4 illustrates an ice cream bar coated with white and plain chocolate having a drizzle 
appearance. The ice cream bar is dipped into a white chocolate within a container to coat it with a first layer of white 
chocolate. The ice cream coated with the first layer of white chocolate is withdrawn from the first container and a con- 
tinuous stream of a plain chocolate is projected randomly past the coated confectionery product by means of moving 
35 spray nozzles operated by a pump generating a pressure of 100psL The coating is then solidified. 

Example 5 

The accompanying Figure 5 illustrates an ice cream bar coated with white and plain chocolate having a splatter 
40 appearance. A similar procedure to that described in Example 4 is followed except that the flow of the plain chocolate 
is interrupted to give a discontinuous stream which produces a splattered effect. 

Example 6 

45 The accompanying Figure 6 illustrates an apparatus for preparing a confectionery product with a chocolate coating 
having the appearance of either stripes or spots using a pair of spinning discs. The apparatus comprises a jacketed tank 
(10) made of stainless steel heated to 40°C by circulating heated water, mounted within which are a pair of elliptically 
shaped inclined spinning discs (1 1) made of stainless steel driven separately by a pair of drive motors (12). 

In operation, an ice cream bar coated with a first layer of white chocolate (not shown) is passed downwards in the 

so jacketed tank (1 0) between the spinning discs (1 1 ) so that the front and rear center of the bar faces the discs. Milk choc- 
olate is applied to the spinning discs rotating at a speed of from 1 00 to 2000rpm by pumping the chocolate from a choc- 
olate source through stainless steel tubing (13) onto the spinning discs and is projected by centrifugal force from the 
spinning discs onto the front and rear faces of the ice cream bar to give a striped or spotted appearance depending on 
the speed of the spinning discs. Excess milk chocolate that has been projected by centrifugal force from the spinning 

55 discs which did not coat the ice cream bar hits the inside of the tank in a liquid form and then exits the tank for recircu- 
lation. 
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Example 7 

A procedure similar to that described in Example 6 is followed except that the temperature of the jacketed tank is 
+4°C and the ice cream bar is coated with two water-based coating materials having the following constitution: 

5 





MILA oiMMIVltU rUWUtn OrnAT 


0.*T7o 


10 


SYRUP GLUCOSE SPRAY DRIED DE 36-39 POWDER 


3.1% 




SUGAR LIQUID 68% SOLIDS (SUCROSE) 


12.5% 




STARCH MAIZE MODIFIED H COL FLO 67 


0.8% 




WATER 


44.0% 


15 


LGC450 


1.5% 




CHOCOLATE WHITE 


21.0% 




CREAM MILK PASTEURISED 35% FAT LIQUID 


12.0% 


20 


CARRAGEENAN SATIAGEL DF 11 (VIENNOIS) 


0.12% 




LECITHIN 


0.10% 




COCOA BUTTER 1.40% COLOUR 


0.08% 



25 The only difference between the two coatings is the colour wherein the first layer is red and the second layer giving 
the striped or spotted appearance is light blue. 

Claims 

30 1 . A coating having a marbled appearance suitable for a confectionery or ice cream product. 

2. A confectionery or ice cream product provided with a coating having a marbled appearance. 

3. A coating having a marbled appearance according to claim 1 wherein the coating is formed from more than one 
35 type of coating material. 

4. A coating having a marbled appearance according to claim 1 or claim 3 wherein the coating is formed from two lay- 
ers of coating material. 

40 5. A coating having a marbled appearance according to any of claims 1 , 3 or 4 wherein the layers of the coating mate- 
rials are formed from coating materials of different colours. 

6. A process for preparing a coating having a marbled appearance which comprises laying strips of liquid coating 
material across a mould, modifying the surface or configuration of the strips and solidifying the coating material. 

45 

7. A process according to claim 6 wherein the strips of coating material are laid in a random manner on the mould by 
means of one or more nozzles through which the coating material flows. 

8. A process according to claim 6 wherein the surface or configuration of the strips is modified by either an air stream 
so blowing onto the surface or by dragging one or more probes across the surface to give random or streaked effects 

forming surface impressions. 

9. A process according to claim 6 wherein, following the modification of the surface or configuration of the strips, and 
before any significant degree of solidification of the strips occurs, the mould is filled with an appropriate coating 

55 material. 

1 0. A process for preparing a confectionery or ice cream product provided with a coating having a dipped generally lin- 
ear marbled appearance formed from two coating materials which comprises applying two coating materials simui- 
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taneously onto the confectionery or ice cream product by dipping, enrobing or spraying to coat the confectionery or 
ice cream product with a layer of coating of the two different coating materials simultaneously and solidifying the 
coating. 

5 1 1 . A process according to claim 1 0 for preparing a confectionery or ice cream product provided with a coating having 
a dipped generally linear marbled appearance formed from two layers of coating materials which comprises dosing 
two coating materials simultaneously into a container, and then dipping the confectionery or ice cream product into 
the container to coat the confectionery or ice cream product with a layer of coating of the two different coating mate- 
rials simultaneously, withdrawing the coated confectionery or ice cream product from the container and solidifying 

10 the coating. 

12. A process for preparing a confectionery or ice cream product provided with a coating having a blown marbled 
appearance which comprises modifying the process for preparing a confectionery or ice cream product with a coat- 
ing having a dipped generally linear marbled appearance according to claim 10 by blowing air across the coated 

is confectionery or ice cream product, and solidifying the coating. 

13. A process for preparing a confectionery or ice cream product provided with a coating having a drizzle appearance 
with a roughly continuous stripe formed from two layers of coating materials which comprises applying a first coat- 
ing material to the confectionery product by enrobing, spraying or dipping to coat the confectionery product with a 

20 first layer of coating material, and then projecting a continuous stream of a second coating material randomly past 
the coated confectionery product and solidifying the coating. 

14. A process according to claim 12 for preparing a confectionery or ice cream product provided with a coating having 
a drizzle appearance with a roughly continuous stripe formed from two layers of coating materials which comprises 

25 dipping the confectionery or ice cream product into a first coating material within a container to coat the confection- 
ery or ice cream product, withdrawing the coated confectionery or ice cream product from the container and then 
projecting a continuous stream of a second coating material randomly past the coated confectionery or ice cream 
product and solidifying the coating. 

30 15. A process for preparing a confectionery or ice cream product with a coating having a splatter appearance with a 
roughly discontinuous stripe formed from two layers of coating materials which comprises applying a first coating 
material to the confectionery or ice cream product by enrobing, spraying or dipping to coat the confectionery or ice 
cream product with a first layer of coating material, and then projecting a discontinuous stream of a second coating 
material randomly past the coated confectionery or ice cream product by interrupting the flow of the second coating 

35 material and solidifying the coating. 

16. A process for preparing a confectionery product with a coating having the appearance of either stripes or spots by 
applying a first coating material to the confectionery product by enrobing, spraying or dipping to coat the confec- 
tionery product with a first layer of coating material, and then passing the confectionery product between the oppos- 

40 ing faces of a pair of spinning discs from which are projected streams of a second coating material by centrifugal 
force onto the coated confectionery product, and then solidifying the coating. 

17. A process for preparing a confectionery product with a coating having the appearance of either stripes or spots by 
applying a first coating material to the confectionery product by enrobing, spraying or dipping to coat the confec- 

45 tionery product with a first layer of coating material, and then projecting a second coating onto the confectionery 
product having a first layer of coating using a high pressure jet of second coating impinging upon a static profiled 
surface from which the coating is sprayed onto the confectionery product. 

18. A process for preparing a confectionery product with a coating having the appearance of either stripes or spots by 
so applying a first coating material to the confectionery product by enrobing, spraying or dipping to coat the confec- 
tionery product with a first layer of coating material, and then passing the confectionery product vertically past a 
spinning hollow vessel provided with at least one lateral aperture from which are projected one or more streams of 
a second coating material by centrifugal force onto the coated confectionery product, and then solidifying the coat- 
ing. 

55 

19. A process according to claim 18 wherein the hollow vessel is provided with an upper opening through which the 
second coating material is fed by pumping the coating material through tubing into the opening. 
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20. A process according to claim 18 wherein the lower end of the hollow vessel is provided with a central opening 
mounted on a spindle with a hollow shaft through which excess coating passes. 
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FIG. 5 
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